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]\Fot  for  PuLilication 


Suoject  "Serve  Tliec  Fresh."  Information  iroin  '7.  R.  Beat  tie,  3u-reau  of 
plant  Industry,  u.  S.  D.  A. 

Pu'olication  available:     "Home  Storage  of  Vegeta'cles. " 


Tlic  other  day  7.  R.  B. ,  the  Garden  Adviser,  Icnocked  at  my  kitchen  door. 

"/iP-nt  SaJnmy,"  he  said,  "would  you  accept  a  "basket  of  string  heans  for  yoiir 
dinner  tahle?" 

T/ould  II      If  there's  anything;  I'm  especially  fond  of,  in  the  vegetable  line, 
it's  fresh  string  heans. 

"Come  in,"  I  said,  "and  watch  me  prepare  them.     'Out  of  the  garden  and  over 
the  fire'   is  ray  motto  ?fhen  it  comes  to  fresh  vegetables." 

"Oj-t  of  the  garden  and  over  the  fire,"  repeated  the  G-arden  Adviser.  "A 
very  good  rule  to  observe  with  such  vegetables  as  sweet  corn,   string  beans  — 
pardon  me,  I  mean  stringless  beans  —  Lina  beans,  kale,  cabbage,  and  spinach. 
The  odds  are  all  in  favor  of  the  vegetables  that  come  to  our  kitchens  fresh 
and  crisp.     Isn't  that  so,  A^nt  SaJnmy?" 

"Of  course.     Seems  to  me  that  this  is  a  'betwixt  and  between'  season  for 
fresh  vegetables.     The  early  s-'oririer  garden  prodxicts  are  about  gone,  and  the 
fall  crops  are  not  yet  ready.     I  naj  have  to  fall  back  on  w  canned  veget abler 
for  a  while.    Did  yov.  know  that  I  have  a  few  choice  cans  of  tomtoes,  green 
beans,  peas,  and  corn  on  the  pantry  shelves?" 

"a  good  idea,"  said  my  friend.     "But  no^-adays  it's  alwa^^s  harvest  time  for 
f re sh  vegetables,  in  some  part  of  the  country.    With  out  wonderful  trans- 
portation system,  we  can  have  praxticallj^  all  kinds  of  fresh  vegetables,  at 
all  tim.es  of  the  year.     I  can  remember  the  days  when  we  looked  for\7ard  to 
spring,  for  spring  broiight  lettuce  and  radishes.     The  ripening  of  the  first 
tomatoes  was  almost  an  occasion  for  celebrating.    Remember  those  days,  Aunt 
Sa:irny?" 

"Indeed  I  do.     The  first  ripe  toma.to  from  our  garden  patch  was  a  prize.  By 
a  gentleman's  agreement,  between  my  brothers  and  myself,  the  first  ripe  to- 
mato Y\ras  to  be  divided  equally  ainong  us.     The  agreement  was  all  right,  pro- 
vided one  of  the  brothers  didn't  mcike  off  with  the  tomato  before  it  was  ripe. 
Plow  times  have  changed  J    ITow  v/e  have  lettuce,  radishes,  tomatoes,  celery, 
green  beans,   spinach,  carrots,  a.nd  a  whole  : array  of  fresh  vegetables  all  the 
year  'round.     I  never  get  tired  of  fresh  vegetables." 
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"You  don't?"  said  ^7.  P..  3.     "Ic  daughter  Pattj^  does.     Last  night  she  cajne  to 
the  dinner  tatle  singing  'String  heans  for  dinner,  string  oeansfor^  supper, 
string  beans,  string  heans  string  beansl     I  arn  through  with  string  hcans^. 
I  never  want  to  see  another  string  "bean,  as  long  as  I  livel'     '7ha.t  in  tne 
world  has  happened?'  said  her  mother.     'I'm  sick  of  string  hoans,  '  said^ 
latty,  and  she  gave  her  chair  such  a  hard  hump  against  the  tahle  that  the 
dishes  rattled.     'For  two  weeks,'  said  Patty,   'we've  had  string  hoans  every 
^7*    Va,riety  is  the  spice  of  life,  and  we  need  some  spice  in  this  familyl  ' 

"7cll,  Patty  was  right.     The  hcans  were  wonderful  —  fresh,  crisp,  right  from 
the  garden  hut  we  had  had  too  many  string  heans.     Tell  your  home  gardeners, 
Aunt  Sammj^,  whether  they  are  planting  fall  and  winter  gardens,  or  storing 
vegetables  for  winter  use,  to  have  plenty  of  variety.     There  are  at  least 
10  vegetables  to  grow  in  southern  gardens  during  the  winter  —  cabbage,  kale, 
collards,  turnips,  spinach,  carrots,  beets,  tomatoes,  onions,  and  lettuce. 
Vegetables  gro\?n  in  northern  gardens,  which  may  be  stored  for  winter  use, 
include  cabbage,  turnips,  beets,  carrots,  celer;^^,  and  winter  radishes.  The 
important  consideration  in  the  storage  of  fresh  vegetables  is  temperature  and 
moisture  control.    Have  you  mentioned  the  bulletin  on  Home  Storage  of  Vege- 
tables this  fall,  .tot  Sarw?" 

"Uo.    It's  a  good  thing  you  reminded  me.     'Homie  Storage  of  Vegetables,^ 
?a;rmers'  Bulletin  IJamber  879,     Come  one,   come  all,  and  get  your  copy,  from  the 
U.  S.  Department  of  Agriculture,  7ashington,  D.  C. 

"ITow  let  me  ask  you  a  question,  7.  P..  B.    How  can  I  grow  lettuce,  radishes 
and  parsley,  right  up  to  Christmas?" 

"Trjr  a  coldf rajne , "  suggested  the  Garden  Adviser.     "Cover  a  fr.ane  with  sash, 
and  then  spread  old  matting  or  some  temporary  covering  over  the  glass  on 
cold  nights.     The  frames  and  the  sash  do  not  cost  m:a.ch.     why  don't  3-ou  locate 
the  coldfram.e  on  the  south  side  of  the  garage?    Then  it  will  be  protected 
from  the  cold  winds  of  late  fall.    Don't  try  to  grow  tender  crops  like 
tomatoes  and  cucumbers  in  the  frames  —  plant  only  those  that  will  stand 
considerable  cold.    Any  more  q:acstions?"  » 

"Yes.     Is  it  possible  to  store  vegetables  so  that  they  will  keep  fresh?" 

" Certainlj^, "  said  the  G-arden  A^-viser.  "The  main  point  is  to  store  them 
so  that  they  will  not  become  stale.     Some  vegetables,  beets,  turnips,  carrots, 
and  cabbage,  in  particu.lar,  have  a  great  tendency  to  wilt  if  they  are  stored 
in  the  cellar,  especiallj-  if  the  temperature  cannot  be  kept  down  around  38  de- 
grees, and  if  they  are  allowed  to  drj/  out.    Tor  this  reason,  it's  a  good  idea 
to  store  beets,  turnips,  carrots,  and  cabbage  in  pits  out  of  doors.     Of  course, 
the  pits  imst  be  so  constrjicted  that  they  will  keep  the  vegetables  from  frees-^ 
ing.     Tlie  pits  imst  also  be  ventilated,   so  that  the  vegetables  will  not  be  too 
warm.     Any  more  questions,  A^mt  SaviiTor?" 

"One  more.     wliat  if  you  \7ant  to  store  only  small  quantities  —  say  three  or 
four  kinds  of  vegetables  —  jjist  for  hom.e  use?" 

"In  that  case,"  said  my  friend,   "get  a  large  box  or  barrel,  bury  it  in 
the  ground,  in  a  well-drained  place,  store  your  vegetables  in  it,  and  cover  it 
over  with  straw  and  earth,  to  keep  the  vegetables  from  freezing.     If  the 
barrel  is  placed  on  its  side,  the  opening  can  be  closed  with  boards  and  banked 
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witli  cartli,  ynaking  a  minicturc  storar.,-©  liousc.     If  you  want  such  vcgotaolcs  e.s 
■boots,  turni'os,  and  carrots  to  rc-.nain  fresh  when  they  are  stored  in  a  cool 
cellar,  hetter  ;oack  thein  in  clean  sand  that  is  slightly  moistened,     ^hen  add 
a  little  water  from  time  to  time,  to  keer)  the  sand  from  drying  out.     If  you 
are  carefiil  ahout  storing  the  vegetables,  you  can  keep  them  fresh  and  serve 
them  fresh  during  the  winter," 

7/.  R.  B.  rose  to  go,  and  I  thanked  him  for  his  information,  and  for  the 
string  heans. 

If  Uncle  Ehenezer  is  not  too  busy,  I  shall  suggest  that  he  make  a  coldfrrme 
south  of  the  garage,  plant  more  lettuce,  -oaTsley,  and  radishes,  and/^io^e  a 
few  of  our  garden  vegetables.     Tie  mu.st  have  vegetables  in  the  cold  winter 
months,  for  hungry -school  -children  need  lots  of  vegetables  a.11  the  year 
round. 
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